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973 May 16, 1013 

Sec 4.. Where fish are cleaned or dressed a metal-sheathed box shall be so placed 
as to catch the refuse, blood, and dripping. This box shall be emptied and thoroughly 
cleaned after each day's usage. 

Sec. 5. In indoor wholesale fish markets the floors shall be made of impervious 
material and sloped so as to drain to a trapped inlet connecting with the sewer. Such 
floors are to be flushed and scrubbed daily with water. 

Sec 6. Outdoor fish markets or sale places shall be supplied with ice during the 
heated months and effectively screened against flies and other insects and from 
dust and other street refuse at all times. 

Sec. 7. Where fish are exposed for sale outdoors, or in market houses, or from wagons 
or carts, a metal-lined receptacle shall be provided to catch the ice drippings and 
other fluids, and another receptacle, also water tight, to hold other refuse, etc., of 
cleaning and disemboweling. This refuse is to be removed at the close of each day 'a 
work. 

Poultry Markets and Killing Places— Regulation of. (Part of Ord. Bd. of H., July 

30, 1912.) 

Section 1. Live poultry shall not be kept in the same storage or shop room with 
milk, meat, or groceries, nor shall crates used for shipping live poultry be permitted 
in such rooms. 

Sec 2. Storage cages, for use when live poultry is kept several days, shall be so 
constructed that they can be kept clean and wholesome. It is suggested that such 
cages be made wholly of iron, galvanized; if made of wood they must be kept in good 
repair and well painted. Such cages must be kept clean. 

Sec 3. Poultry must not be killed in living rooms or in rooms used for storing or 
selling food products. Rooms used for the killing of poultry should be kept clean 
and sweet and free from objectionable accumulations of any kind. 

If as many as 300 fowls are killed per week, a special room shall be provided with 
impervious floor and walls and with special equipment as is necessary to conduct the 
business in a sanitary manner. Poultry-killing rooms, or establishments used for 
slaughter of 300 or more fowls per week, shall be subject, as far as applicable, to the 
regulations governing slaughterhouses. 

Sec 4. Dressed poultry may be stored and vended only in accordance with the 
regulations governing the storage and handling of fresh meats. 

Penalty. — Any person, firms, or corporations who violate any of the aforesaid ordi- 
nances shall, upon conviction in recorder's court, be punished by fine not exceeding 
$100 or imprisonment not exceeding 90 days. 

Milk— Production, Care, and Sale. (Ord. Bd. of H., July 30, 1912.) 

PERMITS — INSPECTION. 

Section 1. Be it ordained by the board of health of the city of Augusta, Ga., and it is 
hereby ordained by the authority of the same, All persons, firms,, or corporations desiring 
to sell or in any manner to dispose of milk within the city of Augusta, Ga., shall, 
before engaging in such business, make application to the office of the chief food 
inspector for a permit for that purpose, and shall furnish him a certificate in writing 
of the number of cows used in the production of such milk; the location of barns, 
stalls, and premises in which said cows are kept, fed, and milked; and it shall be the 
duty of chief inspector, or his assistants, to inspect said barn, stalls, and premises 
so reported, and to examine, inspect, and test said cows for disease; and if it be ascer- 
tained by said inspector, or his assistants, that said barn, stalls, and premises are 
properly constructed and sanitary (or may be made so under chief food inspector's 
supervision), and as hereinafter provided, that said cows are free from injury or dis- 



